UM Dining Services offers international food fiesta by University of Montana--Missoula. Office of University Relations
University of Montana 
ScholarWorks at University of Montana 
University of Montana News Releases, 1928, 
1956-present University Relations 
4-4-2000 
UM Dining Services offers international food fiesta 
University of Montana--Missoula. Office of University Relations 
Follow this and additional works at: https://scholarworks.umt.edu/newsreleases 
Let us know how access to this document benefits you. 
Recommended Citation 
University of Montana--Missoula. Office of University Relations, "UM Dining Services offers international 
food fiesta" (2000). University of Montana News Releases, 1928, 1956-present. 16553. 
https://scholarworks.umt.edu/newsreleases/16553 
This News Article is brought to you for free and open access by the University Relations at ScholarWorks at 
University of Montana. It has been accepted for inclusion in University of Montana News Releases, 1928, 
1956-present by an authorized administrator of ScholarWorks at University of Montana. For more information, 
please contact scholarworks@mso.umt.edu. 
The University of
Montana
UNIVERSITY RELATIONS • MISSOULA, MT 59812 • 406-243-2522 FAX: 406-243-4520
April 4, 2000
Contact: Marie Hedrick, marketing coordinator, UM Dining Services, (406) 243-6325.
UM DINING SERVICES OFFERS INTERNATIONAL FOOD FIESTA 
MISSOULA -
University of Montana chefs will bring the flavors of the world to Missoula with 
specially prepared dinners in the University’s Treasure State Dining Room. A different 
nation’s food will be featured each night during International Week April 10-14, and the public 
is welcome to attend.
This unique dining experience will feature food from Argentina on Monday, Morocco 
on Tuesday, China on Wednesday, India on Thursday and Japan on Friday. The dinners will 
be held from 5 to 7 p.m., and the cost is $5.95 for adults and $3.95 for children 10 and under.
Dining Services Executive Chef Tom Siegel recruited the assistance of foreign students 
from each of the featured countries to maintain the authenticity and integrity of each dish.
“It is important to make the recipe as authentic as possible,” Siegel said, “while at the 
same time creating something that is going to appeal to a broad audience.”
Each dinner will include information and displays for those interested in learning more 
about the featured countries.
“This week is designed to broaden the culinary horizons of our customers, as well as 
provide an educational opportunity to learn about other cultures,” said Marie Hedrick, Dining 
Services marketing coordinator. “Everyone is invited to join us in celebrating the world’s 
foods.”
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